MRS. BYRON RINEHART of Dixie Street gets a double vote 
of thanks for sending two versions of the following recipe to fill 
an earlier request in this column. 

Pie Crust 



>2 cup vegetable shortening 
3 to 4 tablespoons ice water. 



1 1/3 cups flour 
Vi teaspoon salt 

Mix together flour and salt: cut in shortening. Add ice water 
until mixture is moist and will hold together. Roll to desired 
size, fit into pie pan. and bake for 10 to 12 minutes at 400 to 425 
degrees. 

(NOTE: I have added Vi teaspoon of baking powder to the dry 
ingredients with good results. Also, vinegar may be substituted 
for half of the water and mixed together, and it will work out 
well. ) 

Never Fail Pie Crust 



3 cups flour 
1 teaspoon salt 




1'4 cups vegetable shorten- 
ing 
1 egg, beaten 
1 tablespoon vinegar 
5 to 6 tablespoons ice water 
This recipe makes a dough 
that is very easy to handle. 
Blend salt into flour: cut in 
shortening well. Combine 
beaten egg. vinegar and wa- 
ter; pour into flour mixture 
all at once. Blend with spoon 
until all dry ingredients are 
moistened. Roll out: makes 
three crusts or one double and 
one single crust. Bake at 400 
to 425 degrees for 10 to 12 min- 
utes. Do not overbake. 
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